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ink and " iron-mould" from linen, and also by bonnet-
makers for bleaching straw.

Cream of tartar is composed of tartaric acid and
potash, and occurs as a deposit on the interior of the vats
during the fermentation of grape-juice in the process of
wine-making. The crude article is known as argol in
commerce, and is either white or red, according to the
colour of the grape from which the wine has been made.
The cream of tartar of the shops, or bitartrate of potash, is
prepared by first dissolving the crude article in boiling
water. The solution is then evaporated to a certain point,
and is then set aside to cool, when crystallization takes
place. The crystals are then redissolved, and charcoal
and an aluminous clay added, which removes any colour-
ing matter present. After carefully decanting the liquor,
it is set aside to cool gradually, when crystals deposit,
which, after draining and drying, form ordinary cream of
tartar.

Yellow prussiate of potash, or ferrocyanide of
potassium. When pearl-ash is mixed with horns, hoofs,
dried bipod, and other animal matters, and iron filings, and
the mixture is placed in a crucible or iron pot and sub-
jected to a moderate heat, decomposition takes place,
during which a substance called ferrocyanide of potassium
is formed. The ingredients are frequently stirred during
the process of ignition, and when the vapours which form
cease to be evolved, the pasty mass is removed and cooled
out of contact with the air. The mass is then treated with
boiling water to dissolve out the soluble salt, and after
filtration the clear liquor is evaporated to the point of
crystallization, when it is set aside to cool. It is usual
to suspend pieces of string in the concentrated liquor, to